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Abstract
Nowadays,	 the	 interest	 in	 antioxidants,	 mainly	 present	 in	 fruits	 and	 vegetables,	 has	 prompted	
research	in	the	field	of	commercial	beverages.	Taking	into	account	new	requirements	to	 improve	the	
quality	of	feeding	behaviour	by	getting	juices	without	added	sugar,	the	consumer	health	benefits	and	
high	 organoleptics	 properties,	 it	 was	 decided	 to	 study	 the	 correlation	 quality	 of	 raw	 pomegranates	
with	other	vegetables	such	as	celery,	carrot	and	sharon	fruit	in	order	to	obtain	pomegranate	juice	with	





juice.	Consumer	preference	was	established	 in	 sensory	analysis	 	 based	on	hedonic	 test	with	9	point	
scale,	 the	 type	 of	 juice	with	 additions	with	 the	 following	 concentrations:	 pomegranate	50%,	 Sharon	
10%,	celery	30%,	carrot	10%.	Positive	correlations	were	performed	between	antioxidant	capacity	and	
type	of	juice	preferred	by	consumers.
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INTRODUCTION   
Fruit	 juice	 is	 the	 liquid	 unfermented	 but	
fermentable	 obtained	 from	 the	 edible	 part	 of	
the	 fruit	 sufficiently	 ripe	 fruit	 and	 fresh	 fruit	 or	
maintained	 in	 good	 condition	 by	 appropriate	
means,	 including	 surface	 treatments	 applied	
after	 harvest	 in	 accordance	 with	 the	 applicable	
pro	vi	sions	 of	 the	 Codex	 Alimentarius.(www.
codexalimentarius.org/standards)
The	 juice	 is	 prepared	 by	 suitable	 processes,	
which	maintain	the	physical,	chemical	,	organolep-
tic,	nutritional	 and	essential	 characteristics	of	 the	
fruit	from	which	it	comes.	The	juice	may	be	cloudy	
or	clear	and	may	have	volatile	aromatics	and	flavor	
components.	 In	 terms	 of	 quality	 juice	 ,	 it	 must	
have	 color,	 odor	 and	 taste	 characteristic	 type	 of	
fruit	 comes	 from.	The	authenticity	of	 the	product	
is	 important	 to	 maintain	 the	 physico	 -chemical,	
organoleptic	 and	 nutritional	 properties	 of	 the	
fruit	from	which	it	comes.	The	pomegranate	is	one	
of	 the	 important	 dietary	 sources	 of	 antioxidant	
phenolics	 (Murthy	 et al.	 (2002)	 and	 Ozgen	 et 
al.	 (2008).	 Powerful	 antioxidant	 capacity	 of	
pomegranate	 juice	 has	 been	 reported	 by	 many	
scientists	 using	 multiple	 assay	 systems	 in	 vitro.	
This	ability	is	largely	due	polofenolic	constituents.	
Thus,	 it	 was	 shown	 that	 pomegranate	 juice	 has	
both	 a	 higher	 total	 polyphenols	 and	 antioxidant	
activity	greater	than	other	juices	frcvent	consumed	
insclusiv	 grapes	 ,	 blueberries,	 oranges	 or	 apples.	
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activity	 of	 clarified	 and	 cloudy	 juices	 from	pome-
granate	 variety	 was	 studied	 in	 2013	 	 by	 Salud	
Vegara	 et al.	 and	 the	 results	 showed	 that	 hurdle	
technology	 (heating	 plus	 refrigeration)	 may	 help	
to	reduce	anthocyanin	degradation	 in	pasteurized	
pomegranate	juice,	avoiding	a	dramatic	impact	on	




of	 Food	 Science	 and	 Technology,	 	 Laboratory	 of	
Food	 Quality	 Control	 to	 achieve	 control	 part	 of	
the	 products.	 All	 raw	 materials	 used	 in	 these	
experiments	have	been	purchased	from	markets	of	
specialized	stores.	The	study	was	performed	based	
on	 pomegranates	 (Punica granatum),	 celerys	
(Apium graveolens L.), carrots (Daucus carota) and Sharon fruits (Diospyros lotus). The	research	was	
conducted	 around	 of	 the	 four	 major	 objectives.	
The	 first	 goal	was	 to	 establishing	main	 physico-





quality	 control	 (Tab. 1).	 The	 second	 goal	was	 to	
establishing	 the	 optimal	 intake	 of	 pomegranate	
juice	with	admixtures,	based	on	physico-chemical	
analysis	 (Tab. 2).	The	 fruits	 juices	were	obtained	
directly	 by	 mechanical	 extraction	 processes.	
The	 third	 goal	was	 to	 determination	 of	 physico-
chemical	parameters	and	antioxidant	 capacity	of	
the	 four	prototypes	of	 juice	established.	The	 last	
goal	was	to	evaluation	using	sensory	analysis,	the	
prototype	of	pomegranate	juice	with	admixtures,	
preferred	 by	 consumers.	 In	 this	 case,	 the	 aim	
pursued	 by	 sensory	 analysis	 is	 to	 test	 consumer	
preferences	 for	 a	 possible	 placing	 of	 the	market	
of	 new	 products	 made	.	 In	 this	 sense,	 chosen	
method	was	the	hedonic	scale.	This	method	is	not	
to	 perform	 an	 analysis	 to	 determine	 the	 precise	
sensory	qualities	of	 the	product	but	 involves	 the	
selection	of	preferred	sample	of	a	certain	number	
of	samples	representing	different	types	of	the	same	










the	vegetables	smell	 is	pleasant	 specific	 for	each	
Table 1. Quality	parameters	results









Pomegranate 2 71.55 7.04 3.07 40
Celery 6 89.58 12 3.80 30
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of	 Sharon	 fruit	 and	 acidity	 of	 pomegranate.	 As	
regards	 the	moisture	content,	Sharon	 fruit	 regis-
ters	 a	 higher	 moisture	 (91.02%)	 and	 pome	gra-
nates	having	the	 lowest	value	(71.55%),	because	
of	the	high	content	of	seeds.		Ascorbic	acid	has	the	
highest	 value	 in	 celery	 (12	mg./100	 g)	 followed	
by	 pomegranate	 and	 sharon	 fruit	 (7.04)	 and	 the	
lowest	 value	 is	 register	 in	 carrot	 (6.16%).	 The	





the	 shortest	 time	 fading,	 which	 proves	 that	 it	
has	 a	 higher	 antioxidant	 capacity	 as	 compared	
to	 samples	 analyzed,	 followed	 by	 pomegranate,	
carrot	and	Sharon	fruit,	as	can	be	seen	in	Table1.
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obta	in	 prototypes	 based	 pomegranate	 juice,	was	
achieved	 based	 on	 physicochemical	 analysis	 on	
fruits	and	vegetables	studied,	depending	on	their	properties.




malic	 acid	 (Fig. 1).	 Higher	 acidity	 is	 remarkable	
to	 sample	 2	 consists	 of	 50%	 pomegranate	 juice,	
celery	 juice	 20%,	 carrot	 juice	 20%	 and	 sharon	
juice	 10%	 (Fig. 3).	 It	 was	 investigated	 the	






this	sample	contains	a	higher	intake	of	celery	than	the rest of the samples.
After	 analyzing	 the	 samples,	 found	 that	 the	
highest	 value	 of	 absorbance	 at	 515	nm	 to	Name	
Rank	for	sample	number	3,	which	shows	that	this	
sample	has	the	lowest	radical	scavenging	activity	
capture	 of	 22.51%,	 	 which	 was	 evidenced	 by	
analyzing	the	4	samples	of	juice	(Fig. 2).	
The	 highest	 activity	 of	 the	 free	 radicals	was	
recorded	 for	 sample	 number	 4,	 with	 a	 value	 of	
29.24	percent,	as	this	sample	contains	the	highest	
percentage	 of	 celery	 juice	 in	 comparison	 with	
other	 samples.	 The	 first	 and	 the	 second	 sample,	
is	 remarkable	 as	 having	 a	 similar	 value	 on	 the	
activity	of	the	free	radicals.
Hedonic	 test	 results	 are	 influenced	 by	 the	
psychological	 effect	 on	 consumers.	 This	 test	 not	
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but	measured	the	degree	preferably	through	the	9	
steps,	distributed	as	follows:	the	first	four	(1-4)	are	
negative	sensations,	 and	 the	other	4	 (6-9),	 repre	
positive	feelings.	5th	step	of	the	means	sensation	
of-regardless.	 (Pery	 et al.,	 1997).	 Records	 were	
processed	statistically.





CONCLUSION   
In	 the	 present	 research	 study,	 was	 demons-
trated	that	valorification	of	vegetables	like	celery,	
carrot,	 Sharon	 can	 be	 suitable	 in	 the	 beverage	
industry.
There	was	a	positive	correlation	between	physi-co chemical parameters and consumer preference 
(taste	balanced	between	acidity	and	sugars	)
Following	 the	 quality	 control	 of	 fruit	 and	
vegetables	 performed,	 we	 find	 that	 the	 addition	
to	getting	a	pomegranate	based	juice,	is	beneficial,	
because	 it	 improves	 the	 organoleptic	 and	 fizco-
chemical	 prototype	 of	 juice	 obtained.	 Thus,	 to	
obtain	 pomegranate	 juice	 with	 the	 addition	 of	
other	 fruits	 and	vegetables,	 justify	 adding	 celery	







Regarding	 the	 addition	of	 carrot	 juice,	 it	 im-
proves	the	organoleptic	and	sensory	properties	of	the product.
It	 has	 been	 found	 that	 Sharon,	 celery	 and	
carrots	were	 used	 as	 the	 additions	 improved	 the	
quality	 and	 organoleptic	 properties	 of	 the	 pome-
granate	with	various	vegetables	juice	by	optimizing	
the	 “in-house”	 for	 obtaining	 a	 stable	 formulation	and colloidal touch.
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